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Studies on the Yeasts Isolated from Kimchi

——~Classification and Identification of Yeasis——

CHOI, Keok-Chi
(Dept. of Agricultural Chemistry, Kangwon National University)

ABSTRACT

In order to isolate and identify of the yeasts in Chinese cabbage Kimchi, was

prepared and fermented by traditional methods. 40 strains of the yeast were isolated

from the Kimchi juice.

As the results of the serial experiments on morphological, cultural and physiological

properties, according to the methods of Lodder, Irzuka, Barnett and Hasegocwa, 13

species of 8 genera were identified as the followings;

Brettanomyces  claussenii,

Candida bogoriensis, C. cacaoi, C. guilliermondii, Citercmyces matritensis, Kluyveromyces

veronae, Pichia membranacfacience, Rhodotorula glutinis,

Saccharomyces bayanus, S,

cerevisiae, S. pretoriensis, S. italicus, and Torulopsis salmanticensis.
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Table 2. Morphological and cultural properties of veasts isolated from Kimchi.

Strain . Multi- ‘ Pseudo- 3 “ RETIR
No. Shape ’ Size( ) pication E mycelium Spore 1 Colony ; Pellicie
1 Ellipsoidal (2.0~6.5)x Singly + None Shiny entire  Sligiit

(3.5~16.0) short chains smooth Ring
2 Sausage- (1.5~4)x  Singly + None Smooth Ring
shaped (7~14)
3 Ovoid (2.5~4)x  Chains + None Dull smooth  Thin
(BxD groups
4 Ovoid (2~4.5)x  Singly -+ None Smooth Ring islet
(2.5%7) groups wrinkled
5 Ellipsoidal (3.0~3.8)X Singly - One~four Smooth None
(5.2X7.0) entire
7 Ovoid (3.0~6.5) % Singly short + One~four Smooth Ring
(5.5~8.0) chain
7 Oval (2~5.5)X  Singly pairs + One~four Flat smooth Ring
(4.5~30) entirely
wrinkled
8 Ovoid (2.3~5.0) X Singly + None Coral red Ring
globose (4.5~10) chains smooth entire
wrinkled
9 Ovoid (3.5~7.5)X Pairs short + One~four Smooth None
(4.5%17.5) chains entire brownish

10 Ovoid (4.5~10.5) X Singly pairs + One~four Raised entire None

ellipsoidal (7.0~18.5) short chains

11 Opheroidal (3.0X6.0)X Singly pairs — One~two  Smooth Norne

(3.5~7.0) entire
undulate

12 Spheroidal (3.0~8.0)X Singly pairs + One~four Raised entire  Imcomplete

ellipsoidal (4.5~17.0) undulating ring

13 Ovoid (2.5~5) X Group - None Semidull None

(5~9) smooth
- : positive. -— @ negative,
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Table 3 Physiological properties of yeasts isolated from Kimchi.

Fermentation Assimilation w[ Splitting
Strain No. .
Gl |Ga. | Su. | Ma | La. | Ra.| GL | Ga | su. | Ma. ‘ La. | KNOs of arbutin
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n R e T - - -
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